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    HoneyComb Cherry Torte 
 
 
 
 
 
 
 
Serving: 8-10 servings, 8-inch cake 
 

Ingredients 
 
Cake 

● (2) 12x12 inches puff pastry sheets, thawed 
● 2 cups pitted cherries , frozen or jarred, drained  

Frosting 
● 1 ½ cup butter, room temperature 
● 2 cans(300ml each can) sweetened condensed milk, cooked (dulce de leche) 

Ganache 
● 1 cup semi-sweet chocolate.finely chopped 
● ⅔  cup heavy cream 
● 3 tablespoons corn syrup 

Decorations 
● modeling chocolate flowers, heart grapes, balls (optional) 

 
Instructions 

1. Cook cans of condensed milk in a pot, cover with water by 2 inches, for 1 ½ hours, 
low heat. Allow to cool completely. 

2. Line a pan round or heart-shaped with aluminum foil with extra over pan for easy 
removal. 

3.  Cut each pastry sheet in 3 strips. Place cherries about ½ inch apart along the long 
side of the dough. Roll it into a tube and pinch the ends. Do the same with 1 more 
strip of pastry dough. Coil them into a spiral circle (following outline of pan using), I 
shaped into a heart like pan. Leave about ½ inch between each coil (see illustration) 
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      4.  Bake at 400F, for 20 minutes or until golden. 
      5.  Follow the above steps and make 2 more cake layers. Allow to cool before 
assembling the Torte. 
Make the cream 

1. Whip butter, for 3-4 minutes until white and fluffy. Scrape the bottom of the bowl 
a few times throughout. 

2. Add cooled down condensed milk to whipped butter, in 3 additions, making sure it is 
combined before adding more. 

Make Chocolate Ganache 
1. Chop chocolate and place into a heat proof bowl. 
2. In a small saucepan, heat the cream just to a simmer. 
3. Pour over the chocolate. Let sit for 5 minutes (time it) and do not mix. 
4. Add the corn syrup, stir until well combined and smooth. 

Assembly of Torte 
1. Reserve 1 cup of frosting for covering cake. 
2. Place a small dab of frosting on a plate, and put first pastry layer (to ensure it 

stays in its place). Place 4 strips of foil, 1 inch under the cake (covering plate, for 
easy cleanup later). Frost first layer of pastry evenly, then add second layer of 
pastry and frost evenly then add third pastry layer. Making sure each layer has the 
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same amount of frosting.  

  

 
3. Cover the cake with reserved frosting. 
4. Refrigerate the cake for 30 minutes. 
5. Pour the chocolate ganache on top of cake, in middle. With a rubber spatula move in 

a circle, allowing the chocolate to drip down the sides and cover completely.  
6. Allow to rest so ganache starts to harden a bit(I put my cake in refrigerator to 

quicken up the process), then slowly run a knife underneath of cake freeing the 4 
strips of foil. Remove foil. Clean up the edges of the plate if needed.  

7. Decorate torte . 
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8. Cake is best served at room temperature, but it is easier to cut while cold. Will last 
up to 5 days in refrigerator. 
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